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Do These 
Pinwheels 
For Parrv

«iches. in :Ius case "P&r..y 
Finwheels." Tlse ptawheeU 
may lie made the day be­ 
fore and chilled overalgbt,

Remove rroKts from 3 
slices of Wcnder Soft 
Whirled Bread. Alternate 
dark and white slices for 
interesting effect, Sf de­ 
sired. Lay sUces end to end, 
making one Jong »ltce.

Rua roatng pin over 3c«g 
slice, starting at Use nar­ 
row end. Roil lengthwise of 
slices i makes bread very 
ea?y to handJe)

Spread Song .-

Blicc. Ccsttius to r-::i third

sec-oiid slice, as
one long slice.)

He rere to roil tightly for
easier slicing and neat pin-
wheeli with diitinct mark-
teics.

Wrap roli? individually in
either waxed paper, foil, or
pi&nic wrap, twisting ends
securely. Chill overnight

 ': " '-n-'<^    -.;;» into H
Lift with

:o serving
j-ia;e or ;r,»\--. Cover with 
waxed paper and then 
moist c!o?h. Chill for use 
later.

Hawaiian Style
Fill a*.oca<io h;-.;f - shells 

wiih a colorful fruit mix­ 
ture: Chunks of fresh pioe- 
 ppie, diced fresh necta­ 
rines and m and ana orang* 
sections.

Drtzxis- with French 
dressing mixed with lemon 
Juice, honey snd ground 
Stager.

Spring (,ak 
h Debonair 
And Fancy

Rules Listed For 
'Royal Hawaiian'

POUND SHAK foot will like tbi* vcniotion of their i<nror;t«. Her* it iectns 
wtsh pepp/ «ptcw in a taucjr mool-cnd-v«q«lab;e c;«iJ.

Spices Add Zest to 
Round Steak Dinner

Spring-fnto-Su miner Ss Brcin
wrh a busy tttne of the a time,

v  - ' rSub ac- oil in I
".' up for heavy V

lew at 
salad

or unti: 
n r»I«?roc-J

, ping cream 
: :>ed maraschino 

cherries, drained 
** cup flaked «>conjt 
H cup flivered aJracnds 

1 angel food cake )JMn.) 
Maraschino cherries, 

slivered

Combine aectir with r,i-

MAX-SIZE SNACKS
Hearty appetizers are these Danish Ham Rolls   
and very easy to roakw. Use two pack-ages (5 <*. 
aacit) of Dani&h Piumrose diced hem;, plus a &-<&. 
package o( Da&isb Piumioa* sliced cheese. Place 
1 sBcie of chee«s on a slie» of ixnn. Roll into a 
cyliadiioai shape and fasten wilh a toothpick. Serve 
on a Kaack tray en a bed oi lettuce, garnished with 
cuctaabez slices and radish roses.

ippie, our 
err* it tn

cut
uoji! '•'. t):e fruit

:sgh the crown
to nake two

hah- flgain, bot-
tor;-. rrown, to

: MS

fruit.

So make bite-si; 1
Vrranse the o."v-' '     « 

ptots.er and v.?e tocU-.picIo 
So pick up the morsel:-.

to It

BROILER-FRYERS
Only two ir. o n ;

Wtjj!l? VI' V.'.Mr •£'

the 1Y
broiler-:'

latfr.
Such a dfcsner Is "Spanish 

Steak." a W«id of juky 
round steak: witfc gpices and 
frwh vegetables p5«s a 
  ;ch *ai*r« to serve on 

rn saffron

wius a fork,
Cat off a V. 

around midd!*

Spicy Foods Zip Party

1 tsp. sait 
H tsp. pepper 
*i tsp. jRTJund cloves 
U cup otire oil or salad oil 
1 large onions, aliced 
1 ran wndensed tct&ato

«oop 
1 cup mixed vegetable

juice 
m Ibs. small potatoes,

scrubbed
1 Ib. green beans, tipped 
6 medium-size zucchini,

sliced 
1 jar iS-oc.) stuffed green

olives, sliced
Cut steak into even 

pieces, about four Inches 
square. Coat evenly with a 
mixture of flour, salt, pep­ 
per and cloves.

tt> green
?~t serve

/or de«-

1 STK.IK
round steak.

.1 *»-taca tlucic

HOT* d'ow:'--- --•
hot at parties
of vanifhing r: . .
the guests get a whiff
them

"OU*e Me/.-

this recepti -
i«er%-e them *». .;••'•." -.
partj-.

- - ' - ' *~ -;-'---•'--

C '

'' ZO-K vji;i! rr.'xriire sesvp- 
Rides of bowl and is

aim in coid 
Ive In hot nec-

Chill \intil mixture begins
to thickfr. \\Tiip creani un-

r 'ld into gelatin
>ld in chopped
j cup coconut

,»:.,; -,.; of the almonds.
Chill a few minutes longer
until almost ret.

Meanwhile. cut cake 
crosswise inlo 3 layers.

r-

eight i 
feeding :..«.;.,
pounds of si. . :- 
ratiiated fee*-. 

Speed is j 
industrjV «  
day's birds i'.,r   -    
est»cially for nara; pn>j*.ic- 
tion.

Elgin  
rtant suj ; . 
---» for yvur JUP,---,<;?. Vou'll

:i them conveniently pre- 
; ared so they ar<? ready-to- 
cooSc ar.d      ;  ed at 
jour fai

Rerorate top with a circle 
- v. ered cherriPs and r»-

;ig cocomst and <<'.-

nofurcmy*»« 
fo naturally ri'i better

ENTER TODAY! OVER 1,000 VALUABLE PRIZES!

OLTl'K MELT.tWAYS
H cup ripe olives
4 oz. mild sa!aml 

 -» cup soft butter
2 cnpe blacuit mix 

H cup boiling water 
% cup mayonnaise

1 to 2 tablefpoons pizza
catsup 

'* teaspoon cruiabied basil
Salt to taste 

s » cup grated Parmesan

CAit olives Into venr fuse

"3,---e Mir.f. oi'.vv*, c,n?«p. 
ba--il and salt; spread over 
baked crust. Arrange 
salami ors top. Sprinkie with 
cheese. Broil one or two 
minute* iusr until &a!ami 
begins !'. : n*ese

wedges: cuv ca^u «cdge 
into 4 pieces. Serve st once. 
This .-Bake* 48 hors 
ti'oeuvres.

Frosty Wedges
Drain weU a 1 Ib. 1 oi. 

can ol fruit coeKtatL Blend 
1 cap EACH masbBiallow 
cream and dairy sour 
cream; add grated lemon 
rind and juice to taste.

Fold tata fruit cocktail. 
Torn into refrigerator txay; 
freeze until firm. Cut into 
wedges. Serve as salad cr 
dessert.

CREME CAKE
SpUi 2 white rake iayeni 

Into 4 Jayrr». Whip 2 nrpt 
vxh:;-^>ijjgt cream with % rup 
powdered mi gar until stiff. 
Fold in 2 ounces ««mi-Ewee<t 
chocolate, grated and 1 can 
(1 pound 4S ounces) 
crushed pineapple, T«ry 
well drained.

Spread this mixture itt- 
tween layers of cak* and 
over cake top. Garnish with 
chocolate curls. CMU be­ 
fore serving.

QUICK!
Convenient!
GOOD!
Just heat and serve *s * h«arty on* <£..H
Or top *«tn pwp»r«j feiscsj'W for fc*«f ft.
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MAKE THETRI PIE TEST
between WONDER and any other bread

WIN a fairy-tale Vacation for two 
in wonderful, wonderful Denmark

MAMMOTH 
^MOUNTAIN INN

...In California'* 
High Si*rr*

HOOM «.vs
»Ht*Kr*iT AMO

1SC11O VfKTCMA BOUUTYAIICl
SHEKMA-H OAK*. CAUro«N' 

Tft X-0110 « «T 3-»»tO

..home of PLUMROSE

PLUMROSE
HAM

IliHlli  1

da 
cw 
cw 
let

fo] 
A( 
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CO
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ah 
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¥OU»t T£N DAY ALL-EXPENSE HOUOAY TO KNMMHC BEGINS ABCARO A DELUXE f.

SEE
the different

ASTE
RULES

• t IMiwC* it 25

New
Has No Holes-Perfect Texture
•pro** it to yowrniL 8w*« your t**ufo 
tiw braul ttot to* »

You couid »in the Ptumrme 10 d*y fsun-tak vtcatioa foe 
two to the tochnnted land of Denmark. Start your fua-ADe4 
hoikiay as a w mncr by txurdias th» tuxuricat SAS DC-8 M. 
Enjoy the h^p; l>h'v, «et\k« tnd ctitsine that hat made SAS 
a leader io air travel.
In t or-r---.!cn. -:,\v »t »he inlerniitoniily renowned Royal

: gourmet mtaurantt «i the honoraj
i >>e fancirunon of Oecourk: h >'CKtn

.-it »;  u in ix«ne of Hanj Chnuian Andersen, tht
.-.; , TsvoSi Gardem tad other cutviandinj Din»h Ur.d-

  -. I '.njo^1 the magical ipteiwjor of Denmark's tavwh night
.   : ceaten...aU (his and more awaits (he winner.

: . enter today. Imt follow tbf easy contwt rulc<.

OVER 1,060 ADOlTIOMAL PffiZCS!

C«B ««**. Wondknr "Soft 
•*«* t««tui»-h«i no 

. Xx4 •v*ry die* hw <H*t funtout

U**iiov«t U« country. O*tr
••Sett Whu*»d*" Bmw! today s,»4 m*k«

Htipi bu3d strong tM(R«» 12 ways!.

2ND PRIZE- 
RCA color TV Set
.jRC PRIZt-

4TH PRIZES- 
Fi(te«n CE Cs*ck Rxfi«t
1000 Ptumra*4 prxiuct 
pnxt (

"«S«s wn it «<w.
N


